N
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11

12

13
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48U L BET AT AR R B ) B
CEGRCE N L TR ECHE AN L ST o PRE o R
(LRI SRR R, K0 410128, 201 8 22 2k P= R BB Ly,

7, 410128)
B AR B AR DU B AR AP NI RRFLA BRI AR PR PRt o S e
KAVE TR . I HI AR . A E Dy (65.3423.64) kg M“ttx (Kx<k) "H
NS 120 Sk, BEMLY M 2 AN, R 6 ANER, RAER 10 K (AR L 12). x4
PRMRIC U AR BRI R, 198 AL A PR AE TC AR SR A AR R AN 0.1% 48 FFLA B A B
W 42 do G55RW]: 2 HENIEHIREIERZERAEE (P>0.05); HxFRAMLIL,
3040 AEAE 1) R SR i R R T (P<0.05); S5 45 min B 2 2H & RS IR 1A il i 22 5

AEZE (P>0.05), )5 24 h i, S5xFBZAAHE, RIGH B IEE A EE B2 75 (P<0.05),

H:m

BIY) B (P<0.05); SxMEAAMEL, WURH FEEE S HZER . WEERAX

$

WM

s

BERETHRE (P<0.05), AP &8 RF (K (P<0.05), R, i

AN Z AN A AR TR & B R e (P<0.05). 454N, THiE SRR RN 0.1%7E K3,

PR B AERE IR TR PR 5T B PR R R B AT — e G AR

P QIR B AR, S E R

RS S828; S816.7 SCHRAR A X E YT

SRR A I TR AR R AR B A AR Ba A M, SR, JUAE R AR

HOG R A R 25 1R SR RAS . AZ UG B A B N RE & RIS 254 B 5

e ™ A AR AR 3T, ek, AT SR AR 24, MR gt i 2

Sohs HH: 2015-12-31

HEWH: ExREGHRES (2013BAD21B04) ; EH 5 HARRI RS H (31372322) ;
e RS PRI H  (2014GK1034)

EZ N U (1988-) , %, HsBEMWA, FaFFAe, MFERL S &K SF HT
5t. E-mail: hougf521@163.com

*[F] S TR

EEEE: EME, #EE, ELASF)W, E-mail: huangxi8379@aliyun.com.
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PUAERB A5, 10 LAFLERAT B AR 10 2 A B 1 R gt b — A B T AR 2
FOARHA, I8 I VEE AR ANE SRR PR 0 B — PR T R TR B AR K TR R IR T IRIE L,
AR FTIARE R, MICHAATE (Lactobacillus delbrueckii) 1 y—FFLERE#I7), H
TEAFHE RO R R DL T Bl i AR K RN B RIS RO T, 1 S pl I B 72 2R K B IR g
BRI D, A B IS A BT TH T S R B R IE . S, AR B AERT FUe PR
B LR R s FCFLA X B IR TR (A PotR . PR TR AN B KU TR L (R s e, D Thi AR
TR TR, AP R I R BRI AR .
1 MRS
1.1 A%k

78 PR LT BT E W i ALK 2 B R 5 R 25 5 D R A W S 6 = i ack , QR 2 R A
o O % B R (PRIEL'S M207096) . BFIELSE, 1% 2 AL nt [ SR & RRHAI Fo b A =
WA BB A 5] GEHE%>1.01x10° CFU/g) .
1.2 It

REFH FoK- SRR AR, S NRC (1998) BEJE (60~110 kg) fAFEFriEHE

17 178 IR R B AT R, PR R (NS STAE R, SRR RS E R KT I

* 1.
® 1 FERNERRA LCE IR TR
Table 1 Composition and nutrient levels of the basal diet (air-dry basis) %
JERL Ingredients 4 Content HFEKF Nutrient levels? % Content
£k Corn 67.83 RigHEE ME/(MJ/Kg) 13.36
¥ Soybean meal 23.00 EAR CP 15.50
%k Wheat bran 4.00 5 Ca 0.60
&l Soybean oil 2.00 S TP 0.55
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40

41

42

43

44

45

46

47

48

49

50

51

52

53

54

55

56

HERE4S CaHPO4 1.17 38 AP 0.32
frh Nacl 0.40 WER Lys 1.03
Fi% Limestone 0.60 HER+IEZE R Met+Cys 0.59
TRRE Premix? 1.00 T Thr 0.70
&t Total 100.00 BER Trp 0.18

DR AR EET se bR 2 At Premix provided the following per kg of the diet: VA 2 512
IU, VDs 1200 IU, VE 34 IU, VK3 1.5mg, VB, 17.6 pg, #%#% riboflavin 25mg, 21
pantothenic acid 6.8 mg, KR nicotinic acid 20.3 mg, &{LAEHH choline chloride 351 mg,
Mn 10 mg, Fe50mg, Zn50mg, Cu20mg, 10.3mg, Se 0.3 mg.
DEFRKPEINT AR . Nutrient levels were all calculated values.
1.3 WIS BH AR IR B
) R 0 AW T e Do e D0 1 X S R AT, 30 PR P 1K By (65.3443.64) kg
[Pkt (K kD "HIERE 120 3k, BENL N2 H, HH 6 ANEE, B0 EKE 10 L% (AL
B U2). BERAKRIRIENR, 7% RN 1.544 m?sk. SR MR TEHTA: 3= BRI,
TRIE A PAIRAE T A 2 B AR R I 0. 19078 [CFLAT B 1 AAAR, 3G 42 d. X5 IE],
BERMREL 2 0k, H HEREMYOK, HABEIRE LS it e FE ) — 8. 15K 42 d I[P
fREy (91.6244.03) kg) 1, FEAEEUEH 1 KAEB P EN B IR, F&. FK24
h JEREAT B 5, e B ACAE AR . AL LU 48hR, B BURITS S JULEEAT 8 A i
R E o 3B A AR UL, AHRI AL EURE 100 g, RANTRARSE, 20 °CUKFEIR
7 Ry i UE IR I E -
14 MEfabr 5757k
141 AR

SRR R R T R BRI B F AR FIFE) (GB 8467—1987) e & AEFE Mtk E . BaE
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. HHRIE . RERIR A, AR SR R BN 2 5 A O 1 0 v ) e o8 P e AR VLT AR
JEAZ (%) =76.58-0.13X1-1.65X>.

AP Xe NEREE (kg): X NFHEEE (em).

IRALEAR (em?): HETVEAEBERAC b B AR VA B, i B Bkt A IR UL AR
142 MRAS R

R (%): 83k B GOfF. RFRE. BB, BRAE. BERE. BEAR B S AT E
TSR ge itz

R S I AW

PR (%) =100 i EH /i A E

1.4.3 AR

SIRPRIE AR Tk, RSk URITES S U SBON 4 °CUKFR, T35 45 min Fil 24
h o E LA pH P25 PRl T 4 5 R testo 205 BREETH. RVFIZIK R4R1L PY-1. 4K
AU C-LM3B FH A FEAL CR-400 43 AW LA pH &K 77, BIY) I €
1 3EH] NPPC LU AR (1991 i) 5 oy filbrifE AT P LRI KERAT S04
144 BHEAKIEFRB T

M-20 CCUKFEEUH T BCIURE S, ARG VI, TRONANENFESE, I FD-1A-50 Y 5
ATl (EWEREEE) 7E (1045) Pa, -(45+5) CRVETHRE 24 h, T RERTE % A
) FH LR S0 B ICHRHOE I 58 VT AR oL 1 RRIULIN AR & i, 2 R S 4R 45 1)
¥ 7 00 T VR T AR P SRR R TR 5

IR : Fl M RFFREL 0.5 g Ze o R T IARERS , S AJK A, I\ 10 mL £57#2 (6 mol/L)
HENREA], 110 °CEIREAL 24 h, N 100 mL A EME A, W 5mL FEARE 50 mL, H 2
mL i 0.45 um FFLIERE, FIFH H 57 L-8800 4= H B2 3 M 40 A A & FE VR P 2 2R TR o =, T

LU R A e S VLA h = SRR I 5
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REWTIR: P T IFAREL 0.5 g ZE VR TIARERS, AN 10 mL 728308 T, A 2 mL

FiiE- 2 (AR 1:1) 1242 24 h, FINN 2 mL KOH-FEE# (0.004 mol/mL), 50 °C

K, EEAE 30 min, 12 mL ZGEAKD R, W RS ul, 2548 -5890 AR ikt

TFER AR WTRR - 4 7y &5 B

15 HHEG- 5907

RIS R K SPSS 17.0 Seit- BT t K5, 45

2SR5

2.1 ERFUFFE B ACRE IR AR s

LA P HRiE 2" £, P<0.05

% 2 AT, 2 AENEESERTEREZRAEZE (P>0.05). SXIAME, H{iAHF T

WM B e AR, RRHC AR LA 0 3 $E 5 7 1.96%. 0.69%. 3.28%F1 3.11%, AifA

B, REK. TYREE R R A BIFEL T 0.07%. 0.53%. 4.93%Ff1 3.70%, {HZRIHAEE

(P>0.05),

R 2 ERIUFT B IR AR AR AR (520

Table 2 Effects of Lactobacillus delbrueckii on carcass traits of fattening pigs

i H

Items

SRS E Slaughter weight/kg

Jli{A=E Carcass weight/kg

J& 523 Dressing percentage/%

JEPJZE Lean meat percentage/%

#E K Body straight length/cm

#4444 Body slanting length/cm

X i ZH

Control group

104.5044.56

73.4243.93

70.25H.74

59.65+1.04

94.1746.50

81.1745.38

|

Experimental group

102.5043.18

73.37+.01

71.63%2.21

60.0640.80

93.67+.15

83.83%2.71

(n=12)

P1i

P-value

0.31

0.08

0.96

0.49

0.09

0.47
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99

100

101

102

103

104

105

106

107

s Backfat thickness/cm 2.0340.47 1.9340.33 0.14

Fz )& Skin thickness/cm 0.2740.05 0.2640.03 0.07

IRWLTE AN Loin eye area/cm? 57.19+10.09 58.9744.23 0.16

[FAT HE A b i R P B RN ZE R AR (P>0.05), A[F/NGFRFRIRZE 7 &

# (P<0.05). F#I[E.

In the same row, values with the same or no letter superscripts mean no significant difference

(P>0.05), and with different small letter superscripts mean significant difference (P<0.05). The

same as below.

2.2 TERIFLFFEXS A IR RH 7 LA 1R

HI3% 3 AN, SXSHRAMEL, WRIGH BN RRE SR, B AR AR FON R = 0) )

&7 0.65%. 6.15%-. 5.98%7F1 5.26%, {HZFIJALZE (P>0.05); [ 5 2 Ak E 25 5 &

ZHE T 22.73%F1 22.22% (P<0.05); yEZ ., T E R Al E R 545 7 10.20%. 5.31%.

7.94%, HZERAEZE (P>0.05),

R 3 ERIUAT X LR A0 B i

Table 3 Effects of Lactobacillus delbrueckii on body composition rate of fattening pigs

(n=12) %
i H Xf HEZH a4 PH
Items Control group Experimental group P-value
SkEF Head weight rate 6.2040.45 6.1640.40 0.73
HE % Hoof weight rate 2.4440.20 2.2940.20 0.89
WRih3e Leaf fat rate 1.1740.33 1.1010.24 0.29
LE R Heart weight rate 0.4940.05 0.5440.08 0.92

HFFE 2 Liver weight rate 2.0740.17 2.1840.19 0.84
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109

110

111

112

113

114

115

116

fEE X Spleen weight rate

Jili % Lung weight rate

B E& Kidney weight rate

JRE# Pancreatic weight rate

2.3 TERFLFFES A AL A i 5 R

0.2240.04°

1.2620.18

0.384.03

0.1820.02°

0.2740.052

1.3640.33

0.36%0.03

0.2240.082

0.03

0.62

0.15

<0.05

3 4 01, S2/5 45 min B, IRIRH IR N BIZLEE (redness, a*). 3% (yellowness,

b*). W, pHiv pH2 A1 RIK ST ZH 43 )42 5 2.37%- 0.28%-. 5.11%-. 1.52%. 0.47%F!1

0.21%, M C(lightness, L*) %%}

HIF{K 1.65%, HZERWALZE (P>0.05); /5 24

h, S5 REZHAR L, 20 B 38 P L A €6 pHy AT pH2 23 42 5 T 5.14%(P>0.05). 23.38%(P<0.05)+

0.71% (P>0.05). 0.98% (P>0.05) #111.62% (P>0.05), Mi=tf. KEALL. RKIIFEY]

IR T 0.63% (P>0.05). 2.46% (P>0.05). 8.66% (P>0.05) #110.00% (P<0.05).

R A TERIUAT RN LS AR5 R

Table 4 Effects of Lactobacillus delbrueckii on meat quality of fattening pigs

WiH Items

S£J5 45 min =J¥ Lightness

45 min after slaughter 2L/ Redness

W Yellowness

{4 Meat color

KELA L Marbling

pH1

pH2

%7K 71 Water holding capacity/%

X ZH

Control group

43.15+.18

4.6440.47

3.5140.37

3.3340.26

3.4240.20

6.5640.16

6.44490.10

23.4943.83

|

Experimental group

42.4430.90

4.7530.72

3.5240.55

3.5040.00

3.4240.20

6.6640.19

6.4740.12

23.54%2.97

P i

P-value

0.44

0.14

0.23

0.10

1.00

0.66

0.83

0.29
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120

121

122

123

124

125

126

127

128

129

130

.

¥J5 24h ¥ Lightness 49.0243.12

24 h after slaughter 21 7% Redness 6.42+1.69
#F Yollowness 4.79+1.00
I Meat color 3.0040.00
KL Marbling 3.2540.27
pH1 6.1240.44
pH: 5.6540.20

%7K 71 Water holding capacity/% 3.580.48

8747 /) Shear force/N 34.3142.832

48.7143.28

6.75+1.34

5.9140.752

3.0840.20

3.1740.26

6.1840.36

5.6940.13

3.2740.48

30.8843.74°

0.69

0.25

<0.05

0.31

0.45

0.58

0.13

0.72

<0.05

pHy, BBV pH: pHz, BRI pHo W REEAQREAECN 12, . 3%

FE. ZLRE pH AFRK I EAEAR 3 D EEMMEE, FEAKCY 12X3=36; FTIIHEAEN

12 X10=120.

pH: represented the value of pH for semispinalis capitis and pH for longissimus dorsi.

Twelve pork samples (12 pigs) was for meat color or marbling determination, respectively.

Thirty-six pork subsamples (12>3=36) was for measurement of meat lightness, redness,

yellowness, pH or water holding capacity, respectively, and each sample (one pig) had three

subsamples. One hundred and twenty pork subsamples (12x10=120) was for shear force

determination, and each sample (one pig) had ten subsamples.

2.4 (BRI RN 7 ILHE T B K NUE 7 B3 I RE I

HIZ 5 AT A, 2 2L NEAE TS S UL PR BB AL R 5 T & 22 5 (P>0.05);

xR, sS4 E A B ET T T 0.19%, LA RN & EFEK T 0.39%.

R5ERIUT R B IR SV B B SO i 5 25 == i

Table 5 Effects of Lactobacillus delbrueckii on CP and intramuscular fat contents of
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132

133

134

135

136

137

138

139

140

141

Longissimus dorsi of fattening pigs (n=24) %

TiH o i 2H TR 2H P1E
Items Control group Experimental group P-value
FLEAM CP 79.5742.28 79.7242.20 0.63
WLARERG Intramuscular fat 7.8040.52 7.7740.82 0.09

H& 6 AIAL, 2 HEEEE &K P HEKR. HERNXRE SRS &2 5 H

(P<0.05), HALEER G EERALE (P>0.05). WKIGHE BT &K RAER. 77

1z
M. BER. HARKR. MER. WK, LDRAER . NIREIERR AL EERR S &0 B0
FEZH$E 5 T 0.96%- 0.36%- 2.82%. 2.54%. 21.48%. 5.54%. 1.71%. 1.54%- 4.12%. 1.67%-
2.95%. 2.99%. 4.36%. 1.64%. 4.41%. 2.04%. 5.13%F1 3.31%, HiZER & & ALK
7 1.19%.
F 6 ERFTEN A IERE T B KNV FE IR 4L R 5
Table 6 Effects of Lactobacillus delbrueckii on amino acid composition of Longissimus dorsi of

fattening pigs (n=24) %

T A Xof HEAH R Pa
Items Control group Experimental group P-value
REEIR Aspt 6.2240.56 6.2840.45 0.21
PR Thr? 2.7440.91 2.7540.27 0.96
2R Ser 2.8440.78 2.9240.45 0.73
HEm Glut 9.4540.69 9.6940.73 0.54
B Gly! 2.9840.78° 3.6240.36° 0.02

NRR Alal 3.9740.21b 4.1940.322 0.03
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143

144

145

146

147

148

149

150

LR Cys

i f2 Val?

AR Lys?

HAMR His

FEZIR Arg

% Pro

DHTAKN EAA

RIRZEIHEER FAA

REIER TA

AT
B3

>

2.33#4.19

3.374.41

1.8740.48

3.2440.23

6.3040.62

2.394.57

3.0540.10

5.3640).86

4.5940.37

4.2630.36

2.7240.64

25.93#1.21

22.62+41.03°

67.6843.24

VR RS EBE The flavor amino acids.

2 R

R 7005, 2 HAEEEE RKIPZER. AR

MR &

BIFAR T 6.67%F1 4.88%, AHEHEE

\

% The essential amino acids.

# (P<0.05),

ASPapCE:N

28.48%A11 24.44%. HAWFENIR & EEFALE

KT BRI X B LS S WU 7 R 2 R P 5

(P>0.05).

2.374.22

3.33#0.23

1.8740.34

3.2940.30

6.56+0.38

2.4340.17

3.1440.20

5.5240.76

4.7940.78

4.3340.34

2.8440.51

26.46+2.02

23.78+.56%

69.9242.66

HAHEL, a4 A IS TS S NP 25 IR AR R

0.40

0.92

0.28

0.76

0.42

0.53

0.35

0.87

0.88

0.36

0.45

0.55

0.03

0.49

+ KRHEHER S AN 2 AN AR

SR

R AN 2 AN TR & B > I T H i T 6.84%,

Table 7 Effects of Lactobacillus delbrueckii on fatty acid composition of Longissimus dorsi of

fattening pigs

(n=24)

%



i H X HEZH o P1{H

Items Control group Experimental group P-value
¥%¥® Canoic acid (C10:0) 0.1540.03? 0.14 #0.01° <0.05
HAFEER Lauric acid (C12:0) 0.1340.01 0.11 #0.01 0.50
PSR4 Myristic acid (C14:0) 1.4740.14 1.36 40.15 0.83
+ 1%k Pentadecanoic acid (C15:0) 0.1140.02 0.08 20.02 1.00
KRAERR Palmitic acid (C16:0) 24.3741.66° 23.18440.46° <0.05
FEAER Palmitoleic acid (C16:1) 3.0720.84° 3.2820.172 0.02
+-b ki Daturic acid (C17:0) 0.4440.04 0.3440.03 0.66
Ji—+-ERJ%ER Cis-heptadecenoic acid (C17:1) 0.7040.20 0.630.16 0.36
i fEHZ Stearic acid (C18:0) 12.96+1.00 12.2040.66 0.75
iR Oleic acid (C18:1) 43.5342.25 42.374.35 0.18
WimfR Linoleic acid (C18:2) 11.2043.57° 14.3940.722 0.01
JPJRRER Linolenic acid (C18:3) 0.8740.08 0.74 #0.07 0.69
JIii — -+ 4%2 Cis-eicosenoic acid (C20:1) 0.4620.14 0.62 #0.15 0.92
JIi—-Hx —J#lR Cis-eicosadienoic acid (C20:2) 0.5340.06 0.55 #0.05 0.95
WAEITER Saturated fatty acids 39.6342.66 37.4241.01 0.11
AR TR Monounsaturated fatty acids 47.77TH.75 46.90+.44 0.95
ZAMEF B IR Polyunsaturated fatty acids 12.6043.55P 15.6840.762 0.02
AEAEWIER Unsaturated fatty acids 60.3742.66 62.58+1.01 0.17

151 3 & i

152 3.1 I E XA IR IR A R A A 2H 53 LU R P52

153 ARG, A TR, G 2H i e = A A A AT SR e, T S N A AT A
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167
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169
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175

176

—ERESE L R BREN I A AR REAN R S PR REN2 ), 1K AR S MR AR TR R AN 01948 IR
T 1750 T 50 I AR A PR RE AT 7E 45 R — B W TR, R AR R P BRI AR 5
MO AR R IEA S, 0T IR 5 A A RTHR UL AR 52 6 5 b 2 22 A oc s 8L, Rt s,
IS AL AR WU AR AN A AR 3R i, T IR IS BRI, U A DA o A 48 R LA T P v 7 I A A
FEAAR, MAh, EERNEEMTREI T, WA R E R B AR R FON R B T
HA PGS, B —EREE S 7 AaPR A s A FRFLAT B v] ot B RSB AR AR PEAR . ks
RSO R AR, U WA LT B X B A AR B TR — e RO o Sharifi Z507I7E
PRI 1) e R A AR R s 2 2B B R (4% 3.09X 1010 CRU/g #8 [RFLFF IR, XS i i v 1k 2%
BEAR, ARARUTRRRRAR, (AR, XA RE- S5 il o A v e B A AU 7 e e,

PSS BRGSO AR — B AR LRSI ROL RS R K
R AR ENRAR, S N O A T, AESI AU 4 G b B A
TR BRIERE W2 AL, RTHIL RS E G T HHRAN 2 S B4 3 2 3T
AU E, EIRFAEBIROLT, % A ERTH R ML e . AR Dl RE g 50l
AREe, RIS H M E MNP E R R E R, DEE, RN ERA R mES. A
JUAL B 3 N B AR A T e T RS T PR R R B T B T R T LA S AN it P
TR BT G o 2Bt S VRN SZAR TR 78 30 B, A PR B P 4 s il LA R 1) B 2 1)
e, PRmAUAMRS, (et A, dutbalan, SR Z N IR AT B A B0 B BRI 14
PEAR, HESRHLAAAS . e FE AL ThEe -

3.2 FEIRIUAT RN A NLHE A o A 52

2 WHIURN, B I DR b 0 LI B A 7R AT SGE UL pH RTAT €, BRARAULIAT RS 7K 4
RMZERARI, HSRAE AR, BRRBTY) ), SR R, MECULA IR S8, BeE
IR A d AT UL PR o 0420240 i TE R B, LR S ML T J vl 7 A LIRS as AR AU 4 B

EWE pH. DR A AR E RS P, e A K B R b = A 1) 2 Al AL
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186

187

188

189

190

191

192

193

194

195

196

197

198

199

ity P 2 08 i 10 R TR AR T AR T 290, [, R T A A T PR T AL IR A RN JE
KW, THEFRL, IXAE—E R LR SR SIINLAE SR A A ), UM i 20, AR
g, AR AN 0.1%E IRAFT &, WIRH % )5 24 h W T 8N, 30100,
BRRESETN, 55 LR A 1) 5O A A O PR AR 5 SR AN — B 77 PRFL IR T 1 9 — i LR 1 A 571
X AL S SGE AR AT RS LR LR A . S34t, CAPIARY, &R TSI 0.1%
B IRFUNT B )R] s B B SRS, (R BERTE RS T 00 (0 AL IRl S AR 27, B i i ot
NEA R H A, AR BRI W AR A BE TR 19 IR S, BEEHU AT L RE 128, X
A —RE AR N LT 3 250G A Al S SR O 1 KA
3.3 fE RIS B AT S LR E IR R

FHRHIETER I, R Tl R P N0 LI B ) 7R S L IR I I T 2. it MR,
REEAFF IR A K I PR . — Bk IR R . — iV URIR AL 2 A R i
TR & . SEEAEEIB TR B, MWTEhE AL, e PEIAM & FLRR W AR A7), LA
FLEE B R IR DT & B0 B2 224, LA DR 2R . MR RER . AR SR
BEARIR . Bk IR IR AN AR R & BT by AW T, GRR b A RRFLAT B0
B AR TR B 5 ATUL A A 5 R0 S R T v 0 AL R USRS R AT ANV AT 177 TR
Tt MKW TURIL, SN IE A R 55 i ot & R s T A B S AR I R o 2
ZUER, KR SR R BIHEN M 1077 70 & B AR 4 S B A P I O L2030 R ARSE
O IE, FLRRPH P2 RO ALEE . 4R R RERSANY, IR bl e
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Abstract: The study was carried out to investigate the influence of dietary Lactobacillus
delbrueckii on carcass traits, meat quality and nutrient composition of Longissimus dorsi of
fattening pigs. A total of 120 healthy “Duroc>{(Landrace>Yorkshire)” fattening pigs with average
body weight of (65.3443.64) kg were randomly allotted to 2 groups with 6 replicates per group
and 10 pigs per replicate (male and female in half). The pigs in control group were fed a basal
diet without antibiotics, and those in experimental group were fed basal diets supplemented with
0.10% Lactobacillus delbrueckii. The experiment lasted for 42 days. The results showed that there
were no significant differences between two groups in carcass traits of fattening pigs (P>0.05).
Compared with control group, spleen weight rate and pancreatic weight rate of fattening pigs in
experimental group were significantly increased (P<0.05). There were no significant differences in
meat quality of fattening pigs between two groups at 45 minutes after slaughter (P>0.05).
However, the meat yellowness of fattening pigs in experimental group was significantly higher
than that in control group and meat shear force of fattening pigs in experimental group was
significantly lower than that in control group at 24 h after slaughter (P<0.05). Compared with
control group, the contents of glycine, alanine and flavor amino acids of longissimus dorsi of
fattening pigs in experimental group were significantly increased (P<0.05), the contents of
decanoic acid and palmitic acid of Longissimus dorsi were significantly decreased (P<0.05), the
contents of palmitoleic acid, linoleic acid and polyunsaturated fatty acids of Longissimus dorsi
were significantly increased (P<0.05). The results suggest that dietary 0.1% Lactobacillus

delbrueckii is benefit to carcass traits, meat quality and nutrient composition of fattening pigs.

Key words: Lactobacillus delbrueckii; fattening pigs; carcass traits; meat quality; nutrient
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